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New Student Orientation Issue 
Volume 113, Number Established 1873 September 2, 1983 
tutant 
ALL TOGETHER NOW—Bates is active year round, and this summer was no exception. The Bates Dance 
Festival, designed for students, teachers, and choreographers, included such performers as Gary Chryst and 
David Gordon. Pictured here are members of the David Gordon Pick Up Co. Tileston photo. 
How You Got Here: 
More Maine Students 
in Freshman Class 
by Susan Pope 
Staff Reporter 
“1 interviewed a kid who made a 
little piece of balsa wood that could 
support 2,000 lbs.” Timothy Kane 
’82, Bates admissions counselor, 
recalled about a difficult decision. 
“That’s the kind of thing they do 
in courses at MIT,” he continued, 
“and this kid did it over the summer. 
But he couldn’t spell, couldn’t write; 
he had Ds in English courses.” 
Kane explained, “That kind of 
person has a place, but he has to take 
five humanities courses at Bates. 
Will he make it?” 
William Hiss, dean of admissions 
and financial aid, believes that “very 
unbalanced applications” are among 
the most difficult to decide upon. He 
explained the process by which 
applicants, such as the one described 
above, come to be either accepted or 
rejected by the Bates admissions 
staff. 
In late January, early February 
deadline applications arrive. Ac¬ 
cording to Hiss, Bates receives 
between 2,300 and 2,500 applicants 
each year. The admissions staff must 
choose from among these who will 
make up a class of only 375-425 stu¬ 
dents. Around 1,000 applicants are 
accepted. 
When the applications first arrive, 
they are checked “for completeness” 
and programmed into a computer. 
The computer produces several ros¬ 
ters of applicants. They are listed 
both alphabetically and by high 
school. 
Then, said Hiss, “we start in what 
are called alphabetic band read¬ 
ings.” Each member of the staff, 
except Dean Hiss, reads through a 
group of applications which have 
been divided up according to the 
alphabet. This, Hiss explained, is a 
“first reading to get a sense of the 
pool.” 
While reading through the appli¬ 
cations, said Kane, “you put aside 
what you think are obvious yeses 
and nos.” Then, he said, “the 
obvious ones go to Bill Hiss.” If Hiss 
agrees with the reader’s decision, he 
signs it and it is, for the most part, 
final. However, said Kane, “Most 
are not easy yeses or nos.” 
The next phase in the admissions 
process involves dividing the appli¬ 
cations up according to geographic 
locale. Each staff member is 
assigned several geographic loca¬ 
tions, and the applications are read 
again. 
This allows the deans of admis¬ 
sions to compare students from the 
same high schools. “We put you in 
the context of your school.” Kane 
explained. “As a staff we’re very 
knowledgable of schools. Y ou get to 
know the guidance counselors and 
the students who have been through 
the schools.” 
Hiss elaborated on the manner in 
which applications are considered. 
“In general,” he said, “there is a triad 
of qualifications. The first level is the 
student’s transcript.” This level 
includes grades, class rank, and the 
quality or difficulty of courses taken. 
Hiss continued, “On the second 
level will be score patterns.” Not 
only are SAT and achievement test 
scores considered on this level; but 
so too are extracurricular activities, 
interviews, and the quality of the 
application itself. 
Kane stressed the importance of 
interviews. “There’s a real range of 
how people respond to questions 
about their academics.” Hiss also 
stressed extracurricular activities. In 
addition to academics, he said, 
“there is a whole other definition of 
success at Bates.” 
The quality of the application 
itself is also important. “We read 
essays very, very carefully,” said 
Hiss, “to see if the person can really 
write.” 
On the third level are what Hiss 
calls “tippers.” Tippers include such 
things as geographic diversity, 
(Continued on Page 2) 
by Betsey Allen 
Staff Reporter 
“By removing the anxiety, they 
remove the cut-throat competition," 
said Dr. Gordon Kaye, of Albany 
Medical College, about medical 
schools in the U.S. today. 
Dr. Kaye spoke at a Medical Arts 
luncheon seminar last spring. “There 
is an increased likelihood of entering 
political science, philosophy and 
other non-science majors.” Kaye 
continued. 
According to Kaye, the tendency 
among medical schools toward 
reduction of their academic stan¬ 
dards stems from an overall decrease 
in the number of applicants. 
“1974 and ‘75 were the peak 
years,” he said, “During that time, 
there were three applicants for every 
one place. Usually one was not qual¬ 
ified, and two were. The non¬ 
qualified pool hasn’t decreased that 
much; the qualified pool has. Last 
year, there were only about 1.8 stu¬ 
dents for every one opening.” 
Kaye described the process for 
determining students acceptance: 
“At Albany, the applications are 
first sorted 
The class of 1987 is a diverse 
incoming group, highlighted by a 
larger number of students from 
Maine and an increase in foreign 
students. 
Assistant Dean of Admissions 
Elizabeth Woodcock, who concen¬ 
trates specifically on the admission 
of applicants from Maine, said that 
there are fifty students from Maine 
in this class. This is an increase from 
previous years. 
“A larger intake of students from 
this state is very good from the col¬ 
lege’s standpoint because it is to our 
advantage to be highly involved in 
the education of the leaders of the 
state,” Woodcock stated. 
“At Maine Day last year, one of 
the subfrosh noticed that although 
she was referred to as a ‘subfrosh’, 
Bates students didn’t look down on 
her,” said Woodcock. “The open 
tenor of the Bates community is an 
asset to the level of education offered 
and to the image that the admissions 
office is trying to portray.” 
This year’s incoming class is statis¬ 
tically similar to previous classes. 
There are 392 incoming freshmen 
and 33 transfer students. Eighty-five 
of these students were admitted 
early decision, indicating that Bates 
was their first choice. 
The largest contingent of fresh¬ 
men come from Massachusetts, fol¬ 
lowed by Connecticut, Maine, New 
York, and New Hampshire. There is 
also a large amount from public 
schools. 
The foreign student intake is 
slowly increasing each year, with six¬ 
teen entering students hailing from a 
variety of countries. This class 
includes students from Bermuda, 
groups or pools, based on MCAT 
scores and GPAs. The cutoff points 
we use are for pool one, a GPA of 
3.2; for pool two, 3.0; for pool three, 
2.6. This data determines the order 
to invite students for interviews. 
“However, the decision to inter¬ 
view is not made by machines. Even 
if someone is screened out by 
machines, they may be invited. We 
handscreen every interview." 
Kaye emphasized that though 
important, high MCAT and GPAs 
are not all that is noticed in an 
application. 
“The essay is the one chance you 
have to say something about your¬ 
self to catch someone’s eye,” Kaye 
commented, “Let it be known 
whether something unusual has 
affected the path you’ve chosen... It 
is your way to give people an under¬ 
standing of yourself.” 
Similarly, the interview is an 
important expression of individual¬ 
ity for the applicant. “If you’ve got 
something different about your 
application be able to talk about it.” 
Kaye stated. 
Kaye noted that the interview is 
an expression of knowledge of medi- 
cial fields as well. “Practice if you 
Brazil, Canada, Great Britain, Fin¬ 
land, Holland, Hongkong, India, 
Peru, and Pakistan. 
Bates has encouraged minority 
students to apply in order to expand 
the diversity of the community. The 
class of 1987 will have eighteen 
minority students including Hispan- 
ics, Asians, and Blacks, 
“This number is a good amount to 
be enrolling,” said Woodcock, “and 
our office is very excited about 
them.” 
The admissions office is careful, 
however, in weighing mere statistics 
against academic standing and per¬ 
formance, a student’s personality, 
leadership ability, etc. This is 
reflected in the number of freshmen 
who are the recipients of various 
scholarships. 
Seven men and women in the 
class of 1987 have been designated as 
Mays Scholars, in honor of Dr. Ben¬ 
jamin Mays. These scholarships are 
awarded to those individuals who 
have previously shown leadership 
and character. These students come 
from Michigan New Jersey, New 
Y ork, and Connecticut. 
There are also nine Dirigo Scho¬ 
lars, who are students that reside in 
Maine, were in the top 10% of their 
high school class, and who have 
exhibited leadership within their 
school and community. 
Four of the incoming students are 
also Travelli Scholars, recipients of 
the Charles Irwin Travelli Fund 
Scholarships. These annual awards 
are given to students who daily dem¬ 
onstrate those qualities upon which 
sound and enduring American citi¬ 
zenship is built. 
can with other students that have 
been to interviews... You will be 
asked certain standard questions: 
‘Was there anyone who was an influ¬ 
ence on your decision to enter medi¬ 
cine,’ ‘Why are you interested in 
medicine’ and “Why do you want to 
study it at our school’ are all typical 
questions. It is important to be able 
to speak with some knowledge 
about the major issues in medicine.” 
The emphasis on having a well 
rounded academic background, 
instead of having fulfilled certain 
science requirements, reflects the 
necessity of a medical student to 
have a strong general background 
and an ability to study. 
The emphasis on science courses 
in pre-medical studies is less impor¬ 
tant than being able to read well, and 
handle large amounts of work in a 
short amount of time. In that 
respect, since they are generally very 
rigourous, science courses are good. 
As was stated in a recent Harvard 
Medical School commencement, “in 
medical school, you will learn about 
10,000 new words each year. Since 
1,500 new words are considered 
necessary to be fluent in a foreign 
language, each year in medical 
school students are asked the equiv¬ 
alent of being fluent in about 7 dif¬ 
ferent foreign languages.” 
Med Schools Look for Well 
Rounded Academic Background 
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An Inside Look at the Bates Admissions Process 
(Continued from Page 1) 
minority status, alumni status, and 
the student’s desire to attend Bates 
often reflected by early decision 
applications. 
Kane elaborated on the impor¬ 
tance of diversity. “Diversity is 
something we’re very concerned 
about. When you. interview lots of 
people, there are lots of similar peo¬ 
ple.... When someone different 
comes in it makes a splash someone 
who has done something wild and 
crazy and it means something to 
them_It's important to have 
those kinds of people around.” 
He continued, "Diversity comes 
in different forms Maine students as 
well as minorities.” But considera¬ 
tions of diversity are secondary. 
“Nothing is that much of an advan¬ 
tage." said Kane. “But when a kid 
applies from Montana, you notice.” 
Hiss continued to explain the 
admissions process. “A clear deci¬ 
sion comes to me.” He said, “If 
there’s any disagreement, the appli¬ 
cation is sent to a second reader or 
put into the committee.” 
The committee includes all 
members of the admissions staff and 
members of the Faculty Committee 
on Admissions and Financial Aid. 
“Any reader can simply write ‘com¬ 
mittee’ on a folder and it must be 
discussed by the committee.” said 
H iss. 
This is what eventually happened 
to the application of the science whiz 
that Kane had interviewed. After 
lengthy discussion, the committee at 
last voted “no.” 
Making a decision such as this is 
never easy. Yet this is what the job of 
someone in admissions entails day 
after day. Said Hiss. “It is a profes¬ 
sion that you might not want to go 
into if you are of a delicate, nervous 
temperment.” Kane echoes this sen¬ 
timent: “You don’t know how diffi¬ 
cult it is until you sit in (on the 
admissions process).” 
Hiss went further to say, “No for¬ 
mula that might predict someone’s 
QPR is very accurate... .You have 
to take other factors into account. 
We try to pay close attention to tne 
human beings involved.” 
One aspect of admissions that 
both H iss and Kane feel is important 
is what Hiss calls “the chemistry of 
the deans working together blind 
spots, soft spots, passions...” 
There are eight members of the 
Bates admissions staff, and Hiss 
believes very strongly in their indi¬ 
viduality. “We are different.” he 
said. “No two people here have sim¬ 
ilar trainings. Our personal styles are 
different. Our tastes are different. 
I’m sometimes teased for having a 
very soft spot for quirky intel¬ 
lectuals.” 
Kane agreed. “All of us have dif¬ 
ferent views; we’re looking for differ¬ 
ent things. We don’t all think alike at 
all. A kid gets a fair shake.” 
Hiss leels that the role of admis¬ 
sions is changing. “As college costs 
have gone up and competition for 
top students has become stronger, 
admissions has become more 
involved in recruitment.” 
He elaborated, “People are mak- 
World News Capsules 
__Compiled by Jamie Merisotis_ 
Turkish Man Leaps to Death 
THE SOUTH CAROLINA man 
accused of taking a security guard 
hostage at gunpoint in the ABC 
News bureau is now undergoing 
mental tests. David Mullin was 
charged with armed kidnapping in 
the incident earlier this week. He 
had demanded to talk to the “top 
reporter” just before the nightly 
newscast began. 
LEFTIST GUERILLAS am¬ 
bushed and killed the military gover¬ 
nor of Santiago, Chile Wednesday. 
Retired Major General Carol 
Urzua, 57, was shot by members of 
the Revolutionary Left Movement 
in retaliation for earlier actions. 
RAUL MANGLAPUS, exiled 
former foreign minister of the Phi¬ 
lippines, has stated that the U.S. 
“helped pull the trigger” in the assas¬ 
sination of Benigno Aquino. Man- 
glapus spoke at a news conference in 
Washington recently. He and his 
colleagues also urged Congress to 
cut a proposed $900 million aid 
package for the Philippines. 
BLACK STUDENTS are stead¬ 
ily increasing their scores on stan¬ 
dard achievement tests, according to 
a study by University of North 
Carolina psychologist Lyle Jones. 
On subjects in which white students 
have improved, black students have 
improved more, according to the 
professor. 
THE NATIONAL average price 
for gasoline is now $1.29 cents, the 
American Automobile Association 
said yesterday. That is approxi¬ 
mately three cents lower than a year 
ago. The average price, however, has 
increased 1.8 cents since the Fourth 
of July holiday. 
THE CANADIAN PRIME 
MINISTER for external affairs said 
this week that the Soviet proposal to 
reduce the number of its medium 
range missies was a step in the right 
direction. Allan Maceacheri was 
commenting on the offer made last 
week by Soviet leader Yuri 
Adropov. 
A TURKISH MAN leaped to his 
death from the sixth floor of a West 
German courthouse Wednesday, 
minutes before a hearing on ms 
extradition was scheduled to begin. 
The man’s death is being blamed on 
the Bonn government by the opposi¬ 
tion Social Democratic Party. 
FOUR HUNDRED MARI¬ 
JUANA plants, valued at over $1.6 
million, were discovered on a 22 acre 
site in Ossippee, N.H. recently. She¬ 
riffs have cleared the land and 
arrested its owner, Bernard Pinder 
of Newton, N.H. 
SIX WHITE AIR FORCE offi¬ 
cers from Zimbabwe were acquitted 
yesterday of espionage, but then 
were rearrested immediately after 
and returned to prison. The move 
was another in growing tensions 
between the black-ruled government 
and the white minority. 
THE PARTHENON will under¬ 
go a restoration in hopes of return¬ 
ing its vanished luster, said Greek 
Culture Minister Melina Mercouri. 
The government says it has a way to 
restore the temple without marring 
its silhouette with scaffolding. 
Dateline: Lewiston 
Compiled by Jamie Merisotis 
Nineteen Year Old KiUed in Collision 
A NINETEEN YEAR old 
Auburn man was killed this week in 
a two car collision. Paul W. Pratt 
was pronounced dead on arrival 
after the car he was riding in collided 
with another car driven by Donald 
Paquette of Lewiston. Paquette and 
the driver of Pratt’s car are listed in 
good condition. 
FARMERS TODAY SPOKE of 
the Lewiston-Auburn Water Pollu¬ 
tion Control Authority concerning 
the sludge dumping site. The city of 
Lewiston also presented a letter to 
the authority expressing concern 
over the landfill site. 
AUBURN MAYOR R. Peter 
Whitmore appears to be running for 
re-election. Whitmore obtained 
nomination papers this week for 
Auburn’s November 8 election. 
Whitmore has served as mayor since 
1978. 
FINANCING FOR EQUIP¬ 
MENT and machinery for Marcel 
Paper Mills is being applied for by 
the Mechanic Falls Town Council. 
The council approved an applica¬ 
tion to the Maine Guarantee 
Authorization on behalf of the 
company. 
STEVEN DENNIS of Lewiston 
was found guilty this week of sexu¬ 
ally assaulting a 13 year old girl last 
summer in Marcotte Park. The 25 
year old man’s voice was identified 
by the victim, although positive 
identification was never established. 
FINAL APPROVAL of a new 
bus station in Lewiston may be 
approaching. The proposed $400,000 
complex now hinges on obtaining a 
lease from a major carrier to use the 
facility. Greyhound is considering a 
move from its present location and 
may be the new tenant. 
LEWISTON POLICE, con¬ 
cerned over an increase in prostitu¬ 
tion activity on Lower Lisbon 
Street, have stepped up enforcement 
in an effort to curb solicitation. 
Arrested this week were three 
women, charged with prostitution, 
and two men, charged with engaging 
a prostitute. 
ADMINISTRATOR Lucien 
Gosselin released Wednesday Lewis¬ 
ton’s 1984 Capital Improvements 
Program, slated for $5.9 million. 
Included in the plan is $3.1 million 
to be used for a University of Maine 
at Lewiston campus. This is pending 
voter approval in a November 
referendum. 
ing a lour year, $50,000 decisi¬ 
on... We have to present the college 
in such a way that students and their 
parents want to go here.” He con¬ 
tinued, “Happily Bates has such a 
strong applicant pool... But it’s 
become a buyer’s market even for 
Bates.” 
Kane explained some of their 
recruitment activities, which include 
college fairs across the country, slide 
presentations at “evening meetings,” 
and mailings through “student 
search.” 
A new method of recruitment, 
which is in the process of being pro¬ 
duced, is a ten minute audio-visual 
presentations which may be made 
available to high school guidance 
counselors nationwide. 
Sponsored by the University of Pittsburgh, Semester at Sea offers students a superior 
full semester academic program and supporting field experiences. This one semester 
experience is available to qualified students from all accredited colleges and univer¬ 
sities. 
More than 60 voyage related university courses. Faculty drawn from the University of 
Pittsburgh and other leading universities, augmented by visiting area experts. 
Optional tours, including special tours into the People’s Republic of China, available. 
Semester at Sea admits students without regard to color, race or creed. The S.S. 
Universe is fully air-conditioned, 18.000 tons, registered in Liberia and built in 
America. — 
For a free color brochure, write: Semester at Sea, UCIS, University of Pittsburgh, Forbes 
Quadrangle, Pittsburgh, PA 15260, or call toll free (800) 854-0195 (in California call 
(714) 771-6590). 
THE WORLD IS CAMPUS 
Departs in January from Fort Lauderdale, Flor¬ 
ida with stops in South America, Africa, South 
Asia, and the Orient. 
Departs Seattle in September with stops in the 
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Bulimia Affects 10-30 percent of College Women 
Bulimia: A Victim Shares Her Experiences 
Bulimarexia: The disease where a 
person, usually a woman, will, 
because of underlying emotional dis¬ 
orders, eat large amounts of food 
(binge) and induce vomiting and/ or 
take laxatives to rid themselves of 
the food (purge). Also known as 
bulimia. 
I am a bulimic. 
That means I spend large 
amounts of time stuffing food down 
my throat and then forcing myself to 
vomit. Occasionally, I take laxatives 
to insure the complete catharsis of 
food from my system. 
Who am 1? I could be just about 
anyone. I could be your girlfriend, 
your roommate or the woman who 
sits next to you in class. The point is, 
1 look no different from anybody 
else. Unlike my anorexic sisters 
whose emaciated bodies give them 
away, I appear to be healthy and fit 
with no observable symptoms. 
I first decided I would write this 
after reading a collection of articles 
on eating disorders at the Health 
Center. While I thought all of the 
articles made some valuable points, 
I disagreed with many of the conclu¬ 
sions reached by the authors. 
1 was not “well-groomed” like all 
the women in the case studies were 
described, nor did I perceive my 
father as a “distant, aloof figure” in 
my childhood. 
1 think a problem in the research 
on bulimia is that the subjects tend 
to be upper-middle class, so they fit 
those stereotypes of bulimic women. 
1 am not from an upper-middle class 
family. 1 am here by the grace of 
financial aid and no other reason. 
1 am not a psychologist, and 
except for my own research on 
“abnormal” psychology, have never 
been formally educated in psychol¬ 
ogy. But 1 believe that bulimia is an 
obsessive-compulsive manifestation 
of underlying problems and that to 
simply try to modify the binge/ 
surge behavior is not to address the 
real” problem at all. 
change my behavior and in a sense I 
think that’s true. My point is that the 
reason I didn’t change my behavior 
was because my behavior was my 
means of coping with a lot of under¬ 
lying conflicts that I intellectually 
knew were there but couldn’t verbal¬ 
ize out of shame, guilt and most of 
all unconsciousness. 
1 think the important thing is not 
to focus on the binge/purge behav¬ 
ior, but the “whys” behind it. I 
believe most “therapists” would find 
that the overt manifestations would 
slowly disappear as the underlying 
conflicts were resolved. 
cottage cheese and fruit. 1 ate from 
1,000 to 1,200 calories a day which 1 
vigi lantly recorded in a notebook. 1 
ran five miles a day unless I was 
“lazy” and only eeked out three. 
One of the payoffs was that I was 
very physically healthy at the time, 
but my reasons for rigidly adhering 
to such a strict set of standards were 
pathological. I was the scourger and 
the scourged. 
I became “actively” bulimic the 
summer between freshman and 
sophomore years. I was living with 
my parents, an arrangement that 
didn’t make me too happy. 1 was 
tasting it, no small accomplishment, 
popped them in the oven, took them 
out when they were done and bit 
into the “chocolately gooiness.” 
It was the first “refined sugar” 1 
had had in a year. 
And as that innocent bit of cookie 
slid down my esophagus, something 
was triggered deep inside my brain 
and 1 knew what I would do. 
1 gobbled down the entire batch of 
Tollhouse cookies, quickly, franti¬ 
cally, without really tasting them. So 
fast that I almost choked a couple of 
times. 
Bulimia affects an estimated 20 to 30 percent of all college women. It could be anyone. 
Think of it as a dandelion plant 
where the flower symbolizes the bin¬ 
ging/purging and the leaves repre¬ 
sent the rationalizations: fear of fat, 
fear of sexual rejection, the “ideal” 
body image, etc. (Yes, I do consider 
these rationalizations.) 
Anyone who has tried to get rid of 
a dandelion plant knows that if you 
simply pull off the leaves and the 
flower, the plant is going to grow 
back anyway because the root is still 
there. 
As of today, I haven’t binged and purged in two 
weeks and I am very proud of myself But I still 
consider myself bulimic. Even if I don’t bing and 
purge for 30 years I will still consider myself a 
bulimic. 
This is why I take issue with the 
behavior modification theories that 
seem to be prevalent now. 
I underwent a sort of behavior 
modification a year ago. I had to 
carry a small memo pad with me at 
all times and before I put anything in 
my mouth, I had to write down what 
it was and how many calories it 
contained. 
At first it worked. I endured the 
stares of my dinnermates who 
watched me religiously record the 
caloric value of a lettuce leaf before 
eating it. But after a while, I got sick 
(no pun intended) of doing this, 
tossed the memo pad away and glor¬ 
iously celebrated my “freedom” with 
a half gallon of ice cream. 
One might argue that I was 
obviously not properly motivated to 
I first started inducing vomiting 
when I was 15 or 16. I didn’t do it 
with the religious regularity of my 
later years, I only vomited when 1 
felt I had eaten “too much” which 
generally meant more than one 
meal. 
I didn’t realize it then, but I had 
“anorexic-like” symptoms. I would 
periodically fast (at least three times 
a week) to maintain what I consid¬ 
ered to be my “ideal” weight (25 - 30 
lbs. less than my current weight). 
When I came to college, I imme¬ 
diately embarked upon a “health 
kick” with the same relentless perfec¬ 
tionism that had marked my adoles¬ 
cent fasts. 1 became a vegetarian, 
and a very strict one at that. 
White sugar never touched my 
lips and for the first year, I lived on 
depressed and lonely. I had a 
summer job 1 hated, and 1 didn’t 
seem to have anything to say to my 
old high school friends. 
I tried maintaining my health 
food diet at home and 1 did manage, 
at first, to eat wholesome food. The 
problem was that, out of loneliness, 
1 ate too much wholesome food. 
I hadn’t weighed myself in a while, 
which sharply contrasted with my 
old behavior of weighing myself at 
least five times a day. One terrible 
morning I resolutely stepped on the 
scale and saw, with a rising sense of 
panic, that I had gained ten pounds. 
Wave after wave of anxiety and 
self-loathing swept over me. Ugly, 
ugly, ugly, I thought. Fat and ugly. 1 
knew that the worst fate a woman 
could meet was chubbiness. 
Hadn’t my brothers always 
chanted at me, “Boys don’t make 
passes at girls who wear glasses 
unless they have good frames”? (The 
glasses had come off years ago.) 
Didn’t all the magazines and tele¬ 
vision shows present the ideal con¬ 
cept of a woman as one who was 
sylph-like? 
In that moment, I saw myself los¬ 
ing all my chances for love and 
happiness. 
And then for some inexplicable 
reason, I went down to the kitchen 
and baked a batch of Tollhouse 
cookies—with whole wheat flour, of 
course. I mixed the dough without 
And then confidently, I strode to 
the bathroom, squatted down, stuck 
two fingers down my throat and 
threw up. I had never been so sure of 
anything in my whole life. 
That summer was an orgy of 
binges and purges. The amazing 
thing was that I never really con¬ 
nected my behavior with the disease 
bulimia. It wasn’t that I wasn’t 
aware of the existence of such a syn¬ 
drome, it wasjust that I believed that 
I was in control. I could stop any¬ 
time I “really” wanted to. 
I have a very clear memory of 
hanging my head over the toilet 
vomiting and wondering to myself, 
“Could I be bulimic?” and imme¬ 
diately dismissing the thought as 
absurd. I was in control. I had to be. 
But I was not in control and as 
time went on I began to realize it. I 
never did anything about it though 
until one morning when I was 
At first, it was such a relief to talk 
about it, but she suggested some 
theories that 1 could not accept. She 
perceived the behavior as a very 
angry thing. I was taken back. 
Angry? Me? Why, 1 hadn’t been 
angry in years. 1 never got angry. 
Oh, sure, sometimes I would feel 
annoyed at people, but I would 
always guiltily squelch it. Anger was 
bad. Nice people didn’t get mad at 
other people. 
On her suggestion, I joined a 
group for bulimics, but 1 hated it. In 
retrospect, I can see that 1 was not 
ready tojoinagroup. 1 was too with¬ 
drawn and my compulsion still was 
too necessary. My inner conflicts 
had not even been touched. 
For those who cannot understand 
the lack of control involved, I will try 
and make it clear. I have had many 
friends who said to me, in tones of 
Complete bewilderment and disgust, 
“Why don’t you just stop?” Well, it’s 
not that easy., Believe me, if I could 
have “just stopped” 1 would have. 
We all have compulsive behavior 
like checking the door twice to make 
sure it’s locked or occasionally eat¬ 
ing for taste and not hunger. 
Imagine this magnified many times 
over and accompanied by a great 
sense of anxiety. 
It seems to me that most people 
focus mainly on the vomiting aspect 
of bulimia and 1 think this is a grave, 
though, understandable, error. But 
the “binge” is just as much a part of 
bulimia as is the purging. Like horse 
and carriage, they are bound 
together. 
It is as if there is their demon in 
your head that in any moment of 
stress, depression or emotion comes 
alive and insists, eat, eat, EAT, and 
the only way you can get rid of the 
incredible anxiety, the uncomforta¬ 
ble tension, is to eat huge amounts of 
food so quickly that you don’t have 
time to taste it, don’t really need to 
taste it. 
You stuff yourself until you can¬ 
not possibly eat anymore, so much 
that your stomach hurts and you 
often pray you get to a bathroom 
before you vomit. 
And you must vomit. The food is 
your ugliness, your sin, your enemy. 
The thought of allowing that filth 
to digest never crosses your mind 
and you will sometimes take laxa¬ 
tives to make sure you get it all, one 
way or another. I personally never 
really got into laxative abuse, 
although 1 occasionally took eight to 
i have a very clear memory of hanging my head over 
the toilet vomiting and wondering to myself, “Could 
I be bulimic?’ and immediately dismissing the 
thought as absurd. I was in control. I had to be—But 
/ was not in control and as time went on I began to 
realize it. 
throwing up breakfast (by that time, 
1 was throwing up meals as well as 
binging and purging) I noticed red, 
mucousy streaks in the vomit. With 
a sudden terrified awareness, I rec¬ 
ognized the seriousness of my prob¬ 
lem. I knew it was time to seek help. 
I began to see a woman therapist. 
twelve laxatives at a time. 
Laxatives present their own spe¬ 
cial kind of problem. Continued use 
of laxatives can destroy the nerves in 
your colon and also make you laxa¬ 
tive dependent. 
The constant cycle of binge/ purge 
does take its toll. The first thing you 
(Continued on Page 4) 
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(Continued from Page 3) 
notice is dizziness and a constant 
sense of fatigue. Short term effects 
are tearing of the esophagus (that 
persistant sore throat that all bulim¬ 
ics know, as well as bleeding), 
inflamed salivary glands and 
dehydration. 
Long term effects include tooth 
decay (caused by the acidity of the 
vomit), pH imbalance (fatigue, 
weakness) which can lead to irregu¬ 
lar heart rhythms and kidney failure, 
and cessation of the menstrual cycle 
(amenorrhea). Some of these are 
potentially fatal. 
It is estimated that between 20-30 
percent of all college womenare 
involved to some degree in binging 
and purging. If you are one of these 
women, 1 urge you to seek help right 
away. You are not alone, you will 
not be labeled “weird” and you can 
be helped. 
Find someone professional that 
you can talk to. Confiding in a friend 
is wonderful and a step in the right 
direction, but you need the support 
and understanding that a trained 
person can offer. 
Don’t be discouraged if you can’t 
talk to the first therapist you go to. 
Psychologists are people too and 
just because you’re “supposed” to be 
able to talk to them doesn’t mean 
you’ll hit it off with the first person 
you see. 
Don’t rule out a male therapist 
either unless you really think you 
can’t talk to a man. One year and 
several binge/purges after 1 had 
stopped seeing the woman therapist, 
1 began to see a male psychologist, 
something 1 swore 1 never would be 
able to do. But, lo and behold, I 
discovered that he was a human 
being too and I could really talk to 
him. U nderstanding transcends 
gender. 
As of today, I haven’t binged and 
purged in two weeks and 1 am very 
proud of myself. But I still consider 
r€(mni Ljjubteebe Discount - Bates Students 
Jjmhis Hallway 
your family haircare center 
418' : Main Street Lewiston, Maine 04240 783-1587 
Bill Davis Smoke Shop 
182 Lisbon St. Lewiston 
786-3627 
We Carry A Complete Line of Smoking Products 
Djarum Clove Cigarettes 
Cauloises-French Cigarettes 




Tobacco (Our Own 
Special Blends) 
Many, many more 
If We Don’t Have a Product You Desire Ask Us- 
Try Our Lunch Counter— 
We Make Special Orders 
If* 
Have Homemade Ice Cream 
ORPHAN ANNO 
N% COURT ST. 
CURIO SHOP 
TEL. 782-0638 4- AUBURN. ME. 
MON-SAT 10-5 
SUNDAY 12-5 
myself bulimic. Even if I don’t binge 
and purge for 30 years I will still 
consider myself a bulimic. As I’ve 
tried to convey. I think bulimia 
encompasses more than the overt 
behavior, more than an obsession 
with food, weight and “ideal” stan¬ 
dards of feminine beauty. 
I’m going to see a doctor next 
week for the first time and I’m ready 
for it, even though I’m not going to 
let them weight me. I realize now 
that I am very angry and I’m learn¬ 
ing how to deal with it more con¬ 
structively. I think that 1 might be 
able to join a group soon. 
It is a lot of hard work and at 
times can be extremely discourag¬ 
ing. But stick with it, it’s worth it. 
Really. 
(Ed Note: For obvious reasons, 
the author of this story was granted 
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Biology, Beer and Basketball 
*% 
CHARGE!—Bates football, at its best, with running back Charlie Richardson leading the way. Student 
photo by Hall. 
Coach Says that Football will have a Strong Offense 
Inexperienced Backfield Could Be 
a Problem for Football Team 
This year marks the 90th anniver¬ 
sary of football at Bates College, and 
the Fightin’ Bobcats are hoping for a 
banner year. 
The offense will be sparked by the 
return of New England’s leading 
rusher, tailback Charlie Richardson. 
The senior, Richardson, is within 
striking distance of the Bates career 
rushing record. The offensive back- 
field is an area of strength for the 
upcoming fall campaign. John 
Boyle is a player to watch. Fullbacks 
Rich Liburdi and Peter Noonan 
complete the backfield. 
The key to any rushing game is the 
offensive line. Dan Botsch and Don 
McDonough will bring leadership 
to the unit. Guard FrankCoccoluto 
is a dependable blocker. Two posi¬ 
tions must be filled. Leading con¬ 
tenders are John Raitt, John 
MacFarlane, Bob Scalise, Rob 
Lieberson and Chuck Richardson. 
Bates’ offensive philosophy has 
always included a generous amount 
of passing. Next year should be no 
exception. Last year’s leading 
receiver, Mark Livsey, will be 
returning at flanker. Competing for 
the vacant wide receiver position will 
be Bill Duffy, Peter Mrowda and 
Clifton Hicks. 
Tight end Dan Miller will add 
another threat to opposing defenses. 
Miller, next year’s captain, is also an 
aggressive blocker. 
The main question of offense is 
which quarterback will be in the 
driver’s seat. The graduation of 
Mike Heslin has left the position 
open for either J eff M cLucas or R on 
Garrison. Both are noted for their 
fine passing ability. Head coach 
Web Harrison will be looking at this 
situation with great interest. The 
‘Cats’ mentor feels that this year’s 
club returns good strength on 
offense. His main concern will be 
shoring up a questionable defense. 
The season past saw the defense 
give up an additional 700 yards from 
the previous year. Coach Harrison 
hopes to strengthen the defense, 
especially in third and long 
situations. 
One possible obstacle could be the 
lack of experience in the defensive 
backfield. Graduation losses in the 
secondary include starters Phil 
Cronin, Mark DeFranco, Neil 
Davidson and John Petrosky. 
In an effort to solidify the situa¬ 
tion, receivers Dave Campbell and 
Peter Wyman have been moved to 
defense. Andy Carman, Steven 
Brackett, and John Rozen have 
some experience. Terry Fennessy 
and John Harris have shown 
potential. 
Senior David Hild leads the 
swarming linebackers. Rico Corsetti 
solidifies the defense at strong side 
linebacker. Other members of the 
Welcome, class of 1987. Glad to 
see you’ve selected Lewiston, Maine, 
as home for the next four years. Say 
‘good-bye’ to Mom and Dad and 
‘bonjour’ to the city of Lewiston. 
Don’t worry if you’re having a few 
problems adjusting to life in Lewis¬ 
ton. Nothing a course in Intro. 
French can’t handle. 
Contrary to most people’s beliefs, 
there’s plenty to do at Bates. After 
you’ve perspired over Biology and 
Calculus in the Ladd Library, 
replenish lost liquids with a pitcher 
at the Blue Goose, “the Goose” for 
short. 
If it’s between Monday and Satur¬ 
day, and the Goose is too crowded, 
then draw up the fake ID cards, turn 
up your collar, slop on the eye 
shadow and take a trip to the Cage. 
If you’re in an athletic, as opposed 
to social mood, Bates offers a variety 
of options. Not only can you stay 
physically fit, but you can meet sev¬ 
eral prominent faculty members, 
also. 
Dr. George Fetter conducts swim 
classes on an irregular basis in the 
pool. Biology Associate Professor 
Lou Pitelka will gladly defend his 
title of King of the Squash Court. 
do their Coughlan and Salazaar rou¬ 
tines on the indoor track. 
If the New Complex is too clean, 
and you feel you can’t accomplish 
much in such a sterile atmosphere, 
then Alumni Gym is the answer. Slip 
an old pair of torn Nike’s over your 
yellow socks, and enter the weight- 
room. Psychology Professor Drake 
Bradley is an early morning regular 
at the weights. 
Dave 
on Sports 
by David Brenner 
If you aren’t dirty enough after a 
workout in the weight room, the roll 
■around a bit on the floor of the cage 
and head upstairs to the basketball 
court. That’s right. The court. The 
only one. Uno. Seule. Dean James 
Reese can shoot H-O-R-S-E with 
anybody. 
When it’s time to loosen up the 
muscles, see Roger Park in the train¬ 
ing room. Roger is Bates’ version of 
the Iceman. And in your four 
upcoming years at school, you won’t 
meet a nicer person. 
See you at the football games. Go 
Posse include Pat Curry and Phil 
Sullivan. It will be difficult to 
replace the likes of A1 Mandrafino at 
middle linebacker. For the past four 
seasons Mandrafino’s instincts and 
hard hitting have symbolized the 
strong Bates defense. 
Also gone is tackle Kevin O’Mal¬ 
ley. Junior Bill Crowley will return 
to wreck opposing game plans. 
Crowley is the only returning starter 
on the defensive line. However, 
Scott Freeman and Tom Shugrue 
will also be back, and both have 
shown great ability. Freeman should 
hold down the tackle spot with 
Shugrue at end. Candidates for the 
other end spot include Rich Sterling, 
Mark Leahey and Dean Lindner. 
Standout defender Mike Jeresaty 
will make his presence known at 
linebacker or end. 
According to Harrison, the 
incoming freshman class” ... should 
add some needed depth. We have 
some quality kids coming in, but not 
a lot in terms of numbers.” 
Overall, defensive inexperience 
and depth loom as the largest obsta¬ 
cles. Captain Miller feels that the 
1983 edition of Fightin’ Bobcat foot¬ 
ball will be exciting. “Because of the 
balance of the league, it is irrelevant 
to set goals for our season record. 
We must have maximum prepara¬ 
tion and effort for each game.” 
And Professors Kelsey and Effinger Fightin’ Bobcats! 
Taking a Swing at Area 
Golf Courses 
by Mark Harvie 
Special to the Student 
It is difficult to take an objective 
look at golf courses. However, it is 
possible to make quantitative ana¬ 
lyses and personal observations. 
Before I rate the courses which I 
have played, I will take a brief look 
at two courses which I have not 
played. 
Apple Valley- This rather short 
nine hole course, which has a par of 
35 is located in Lewiston. The owner 
desecribes the course as “... chal¬ 
lenging, due to its tight, narrow 
fairways.” 
Although accuracy is important, 
on a course that is only 2,492 yards 
long you never have to take the head 
cover off your driver. Greens fees are 
$7.50 on weekends and $6.50 on 
weekdays. 
Prospect Hilt- Located in Auburn, 
this very short 18 hole course is 
described by its proprietor as 
“... essentially two different courses; 
an intermediate front nine and a 
very challenging back nine.” 
The course is fairly crowded but 
between 11:30 and 1:30 on weekends 
the crowd breaks for lunch. Greens 
fees are a very reasonable $5.50 on 
weekends and $5 on weekdays. 
Now for the courses I have 
Fall Sports Schedule 
FOOTBALL 
Sept. 24, Amherst. 
Oct. 1, at Middlebury; 8, at Hamilton; 
15, at Wesleyan; 22, WPI; 29, Colby. 
Nov. 5, at Bowdoin; 12, Tufts. 
MEN’S SOCCER 
Sept. 16 at Middlebury; 17, at Nor¬ 
wich; 24, at Brandeis; 28, at Colby. 
Oct. 1, at MIT; 7, Clark; 8, at Babson; 
11, Tufts; 18, Williams; 22, Alumni; 26, 
Amherst; 29, at UMF. 
Nov. 1, Bowdoin. 
WOMEN’S SOCCER 
Sept. 16, at St. Michael’s; 17, Bow- 
Curry; 17, Thomas; 22, Colby-Sawyer; 
26, at Bowdoin. 
Nov. 5 & 6 at NIAC. 
FIELD HOCKEY 
Sept. 16, at St. Michael’s; 17, at Mid¬ 
dlebury; 21, at Colby; 24, Conn. College; 
27, Bowdoin. 
Oct. 1, Wheaton; 5, at; UMO; 7 at 
Tufts; 11, UMF; 14, Gordon; 29 & 30 at 
NIAC. 
Nov. 2 & 5 at MAIAW (UMO). 
VOLLEYBALL 
Sept. 17, Bates Invitational; 24, at 
29, at NIAC. 
Nov. 5, at MAIAW (UMPI). 
WOMEN’S TENNIS 
Sept. 16, at Trinity; 17, at Middlebury; 
21, at Colby; 24, at MIT; 30, Merrimack. 
Oct. 1, Wheaton, 4, Bowdoin; 5, at 
UMO; 7, Plymouth ST; 8, Colby- 
Sawyer; 12, at Bowdoin; 15 & 16 
MAIAW; 21 & 22 at Amherst; 29, Clark. 
WOMEN’S X-COUNTRY 
Sept. 10, Bates Can-Am; 17, at Mid¬ 
dlebury; 24 at CBB (Colby). 
Oct. 1, at USM; 8, Bates Invitational; 
College: 22, Roger Williams; 
Oct. 1, Bates Invitational; 8, at Colby; 
15, at NESCAC (Amherst); 22, 
MAIAW; 29, at New England. 
Nov. 6, at NCAA Qualifier; 19, at 
NCAA III (Newport News, Va.). 
MEN’S X-COUNTRY 
Sept. 3, Alumni; 10, Can-Am Invita¬ 
tional; 16 at UNH; 24 at Bowdoin. 
Oct. 1, at Brandeis Invitational; 8, at 
Codfish; 15, at NESCAC (Amherst); 21, 
Bates Invitational; 28, State of Maine. 
Nov. 5, at New England; 12, at NCAA 
Qualifier; 19, at NCAA III (Newport 
News, Va. 
attempted to play. I use a five star 
rating system, with five stars being a 
superior course and one star being a 
course to avoid at all costs. 
Martindale Country Club- ***** 
Auburn, Maine 
Martindale is my only five star 
choice for very definite reasons. The 
layout of the course makes it a chal¬ 
lenge for the best of golfers. Yet the 
course can also be successfully navi¬ 
gated by the 25 handicapper. 
Martindale has a good mixture of 
hills, valleys, and flatground which 
combine to keep things interesting. I 
must admit that the par five 12th 
hole, which has the mighty Andross- 
cogin inches off the fairway, has 
caused me to incite language I would 
not use in front of my mother. 
Martindale has about 600 playing 
members, over 400 more than just 3 
years ago. Martindale is also the 
home course for the Bobcat golf 
team. 
Fairlawn Golf and Country Club- 
**h East Poland, Maine 
Although Fairlawn is a fairly long 
course, it is not very difficult to score 
well here. (If they and Mother 
Nature could get it in good shape). 
The course is a swamp until mid- 
July. 
However, on a clear day the scen¬ 
ery is beautiful. The par five third 
hole and the par four 10th hole 
would even challenge the best of 
golfers. Greens fees are $7 on week¬ 
days and $8 on weekends. 
Riverside Municipal Golf Course- 
****h Portland, Maine 
If you’ve got the time and the 
beer, Riverside is definitely worth 
the drive to Portland. But who can 
hit a thirty mile drive? 1 say, I say, 
that’s a joke boy. 
Although this is a public course 
played by a large number of people, 
it is kept in excellent condition and 
has some of the best greens in the 
area. 
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1. 149 97 SHARP CE125 PRINTER CASSETTE 
CE125EFC Integrated printer/microcassette 
recorder for Sharp PC1250. Ultra-compact 
unit provides reliable data storage and 24 
digit thermal hardcopy. 
3. 
2. 
89 83 SHARP PC1250 COMPUTER 
PC1250-EFC Advanced pocket computerhas 









I WESTfcLOX | 
COMMODORE VIC-20 CQ97 
HOME COMPUTER 0*7 
VIC20-CRX Reg. $99.84 
5K RAM with 4 programmable function keys. 
16 color graphics and 5 octave sound. 
82 COMMODORE64 
HOME COMPUTER 
C64CRX 64K RAM with built-in BASIC, 9 oc¬ 
tave music synthesizer, upper/lowercase key¬ 








Calculation ability. 16-digit dis 








Preset tabulation. Pica. Correc¬ 
tion key with Err-Out ribbon. 
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TEXAS INSTRUMENTS 5000 
PRINT/DISPLAY 
CALCULATOR O 797 
1028RTX £m I 
Lightweight and portable. 
6. SMITH-CORONA1' MEMORY 
CORRECT™ TYPEWRITER 
97Q96 
31005CM LI «7 
Interchangeable daisy printer 
wheel. 























AVANTI 1.6 CU. FT. 
REFRIGERATOR 
17AGR Reg. $109.97 
Storage in door. Two 
ice trays. 
12.87 
6-CUP HOT POT™ 
3253WB Reg. $14.82 







22648CX Reg. $10.97 




511010-LWR Reg. $24.84 








506EFC Reg. $18.97 
8.87 
SOLAR RULER CALCULATOR 
018246RY Reg. $9.97 
Inches, metrics. 8-digit LCD display. 
Sale Prices Good Thru Sept. 30th: For The Location Of The Showroom Nearest You, Call Toll Free 1-800-SMC-INFO ©Copyright by Service Merchandise Co., Inc., 1983 N570 
BRUNS WICK Route 24 Bath Road Brunswick, ME Phone (207) 725-8706 Monday through Saturday 10 A. M. to 9 P.M.f 
LEWISTON Promenade Mall 855 Lisbon Street Lewiston, ME Phone (207) 784-9195 
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Pianist Frank Glazer: 
“Artists Never Retire” 
At the age ol 20. when pianist 
Frank Glazer first began concertiz- 
ing, he feared he would be stuck in 
the routine and lonely life of a 
performer.. 
“Fortunately," says the silver- 
haired yet energetic artist-in- 
residence at Bates, “it didn’t work 
out that way." 
Glazer has had a varied and exten¬ 
sive musical career which is still 
going full force. As he claims, 
"Artists never retire, only business¬ 
men do. Rubinstein never retired 
and the thought has never crossed 
my mind.” 
He had his wife now reside in 
Maine in a farmhouse which has 
been in Mrs. Glazer’s family for over 
150 years. After spending 27 
summers there, the Glazers moved 
to this house in 1980 not wanting to 
let it out of the family. 
Although Glazer is no longer on 
the staff at Eastman School of 
M usic at t he U niversity of R ochester 
where he taught regularly for 12 
years, the musician maintains an 
ambitious schedule of teaching and 
concert izing. 
Besides his residency at Bates, the 
pianist is also teaching at Indiana 
University Conservatory of Music 
this year. At Indiana he has an obli¬ 
gation to 15 students to complete 15 
weeks of course-work. J uggling his 
concert tours with teaching, he is 
sometimes at Indiana for three 
weeks and at other times only for 
three days. He believes his students 
are mature enough not to need a 
constant policeman and this com¬ 
mittment seems to work well. 
Glazer has always combined 
teaching with performing. “I know,” 
says the musician, “the expression 
that those that can’t do, teach. How¬ 
ever, 1 studied with great people that 
taught and to me the idea of teach¬ 
ing and concertizing is part of the 
same experience.” 
Formal study of piano began 
early in the artist’s life. His teachers 
during his high school years in Mil¬ 
waukee, Wisconsin were Jacob 
Moreschel who had studied in 
Vienna (then the center of the musi¬ 
cal world) and Milton Rusch, his 
harmony, theory and counterpoint 
teacher. 
“Moersche'i had the dream that 
one of his students would become an 
influential pianist,” explains Glazer. 
“After high-school he sent me to 
Berlin to study with Arthur 
Schnabel.” 
I he aspiring pianist made his 
debut before World War Two at 
the age of 2! in Town Hall in New 
York City. Directly after service in 
the war, Glazer played at Carnegie 
Hall. 
After the war, Glazer took advan¬ 
tage of his Gl bill for education in an 
unusual way. At first thinking he 
would like to go to college, he app¬ 
lied to the Eastman School of 
Music, Yale and Juilliard. For var¬ 
ious reasons none of these choices 
worked out. Instead, the performer 
enrolled in the New York Trade 
School which teaches piano technol¬ 
ogy. Six months later he received a 
certificate stating that he was an offi¬ 
cial piano tuner. 
The pianist never intended to 
make a living as a tuner. He went to 
piano tuning school so that he 
would “know the insides of the 
instrument.” As he explains. "1 
wanted to know when 1 was wrong 
and when the piano was wrong.” He 
believes this approach to technique 
has helped him through the years. 
Interestingly-, Glazer is the only 
concert pianist who has ever tuned a 
piano for himself at Carnegie Hall. 
“The tuning was not done as a gim¬ 
mick,” says Glazer. “but because the 
piano-tuners were on strike at the 
time and 1 had no choice.” 
Glazer was introduced to Bates 
and the Bates music department sev¬ 
eral years ago through Bernard Car¬ 
penter, Treasurer and Vice President 
for Business Affairs at the college. 
Since then, he has lectured on 
such topics as Shubert’s Fantasies- 
tuecke, Charles Ives and the Prob¬ 
lems in Performance-Practice beyond 
the Baroque. He has performed and 
lectured at several of the Noonday 
Concerts given every Tuesday in the 
Chapel. The Noonday programs he 
has been involved with are exten¬ 
sions of shows he has done for televi¬ 
sion. “At these demonstrations,” 
says Galz.er, “I talk about music 
from a human interest standpoint.” 
Although not college educated, 
Glazer believes he has a personal 
bent towards the liberal arts. "I was 
stimulated in high school and in Ger¬ 
many to develop as many facets of 
mv personality as possible.” says the 
musician. 
Glazer believes many students in a 
professional music school are 
limited in their interests. "A trombo¬ 
nist only wants to be a trombonist,” 
he explains. He, she is not likely to 
attend a vocal or piano perform¬ 
ance. In general, they are not as 
interested in variety as is a' liberal 
arts student." 
The renowned pianist has toured 
extensively throughout the years. 
His tours include concerts in T ur¬ 
key, (ireece. South America, and 
Israel as well as all over Europe and 
the United States. He has also 
recorded extensivelv. 
Pianist and Bates Artist in Residence Frank Glazer. File Photo. 
Lighting the Theater Department 
by Shari Sagan 
Staff Reporter 
There never seems to he enough 
thanks to go around to the many 
people involved in a play. The actors 
and the director are almost always 
the sole recipients of praise or blame. 
But who is responsible for the cos-- 
tumes, the set design, the reading of 
cues and the lighting? Each is crucial 
to the overall success of the 
production. 
Junior Michael Giannilti wps the 
unseen source of light for A Dream 
Play, seen last spring. 
Giannitti is a theater major who 
devotes most of his time to the illum¬ 
ination of many Bates performances. 
Although an active participant in 
his high school’s theater department, 
Giannitti never really anticipated 
making it such a demanding and 
exciting part of his life here at Bates. 
Introduced to the techniques of 
lighting in his freshman year courses 
of beginning and advanced lighting 
design, Giannitti developed a talent 
and a love of theater. Within his 
three years at Bates, he has created 
the set design for one play, and the 
lighting designs for five plays, and 
two dance shows. An incredible feat 
considering the time and skill 
involved. 
Giannitti said he considers him¬ 
self quite fortunate to have pursued 
Senior and lighting expert Michael Giannitti. He has worked on 
countless productions at Bates, including this summer’s dance festival 
(see page 1). Student photo by Scarpaci. 
the art of lighting here at Bates. If he 
had gone to a larger university, he 
feels that he would only have been 
able to work on one or two small 
shows, and as part of a group at that. 
“Other (larger) schools do not 
have the same opportunities for 
designing. Here, where it is much 
smaller, it is easy to explore anc 
experiment.” Giannitti said.. 
In addition to the intensified and 
personal level of learning that takes 
place among theater majors, Gian¬ 
nitti attributed much of his develop¬ 
ment to the accessibility and 
intelligence of the department’s 
faculty. He noted, “You need a mas¬ 
tery of both the technical and the 
artistic. There are a lot of people 
who can turn lights on, but you need 
the ability to come up with a 
concept.” 
Giannitti said he considers the. 
degree of freedom that the faculty 
allows the students as one of the 
advantages to studying aspects of 
theater at Bates. 
F or example, Giannitti stated that 
both Prof. Paul Kuritz and Marcy 
Plavin give him enough trust and 
motivation to create on his own. 
without the pressure of earning their 
approval. With their words of gui¬ 
dance, and Giannitti’s dedication to 
the craft, he has cultivated a percep¬ 
tive and personal approach to 
lighting. 
W hen working on the lighting of a 
given play, the lighting designer’s 
responsibilities include coming up 
with a design, supervising the arran¬ 
gement of lights, manually putting 
up each light, focusing the lenses and 
writing down the respective lighting 
cues. 
This task is not always easy due to 
the scarcity of helping hands. The 
Theater Department at Bates is rela¬ 
tively small and therefore cannot 
often supply enough students to help 
with the technical tasks of prepara¬ 
tion. This forces Giannitti into a 
position that demands a great deal 
of time and conscientiousness. 
Giannitti also mentioned that he 
has to deal with the limitations of 
money and lighting equipment. He 
said that the limitations are often, 
helpful in terms of providing guide¬ 
lines but that he “wants to explore 
things 1 am unable to, specifically in 
terms of cueing” 
He hopes that if improvements 
are made, the department will con¬ 
sider a computer controlled lighting 
system. That is an automatic device 
that would facilitate the changing of 
cues and setting lighting positions. 
Lighting is as important to the 
concept of a play as costumes are to 
the character, he said. “The lighting 
should do a lot more than provide 
illumination for the production, it 
should provide artistic unity." stated 
the junior. 
Giannitti plans to continue his 
work with lights and theater produc¬ 
tion by getting a Master of Fine Arts 
at a graduate school. From there he 
hopes to become a professional 
lighting designer. 
Considering the time-consuming 
nature of his efforts, a natural ques¬ 
tion seems to be, why? According to 
this budding expert, “You, never 
reach an end to artistic develop¬ 
ment. You are always learning, 
always creating. It’s a good feeling to 
watch a production that you have 
done.” 
Seeing the production of his 
designs, and the responsibility with 
which he handles his many designs, 
one cannot help but admire his often 
unrecognized skills. Giannitti is one 
whose inspiring accomplishments 
deserve to be seen in their proper 
light. 
Page 8 
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Meeting the Challenge of Bates College 
It’s time to meet the challenge. Don’t be discouraged by the pressures that 
Now that you are about to enter Bates Col¬ 
lege, be prepared for many new, interesting, 
and exciting changes to take place in your life. 
Each day at Bates will hopefully bring the 
rewards that you anticipated, along with some 
changes that you may not have considered. 
But through it all, something should strike 
you about this small, liberal arts college. It’s 
different. It somehow drives you to new limits 
that you never expected. It is indeed a 
challenge. 
Everywhere you turn—academically, so¬ 
cially, inwardly—you are challenged by new 
ideas, unique circumstances, and difficult deci¬ 
sions. The ability to meet these challenges will 
be a deciding factor in your success/failure at 
Bates. 
you face. Mold your life at Bates into a shape 
which will suit all of your needs. Don’t be 
afraid to try something different, or unusual, 
because with each experience comes a valu¬ 
able lesson. 
If anybody tells you that Bates doesn’t pre¬ 
pare you for the “realTvorld”, they’re wrong. 
The real world is a series of challenges that 
must be met every day in order to survive. 
Bates is no different. 
And even if you only learn half as much 
academically as you do about life, you can 
count your experience at Bates a success. By 
gaining this broad spectrum of knowledge, 
you will have succeeded in meeting the chal¬ 
lenge. Only you can decide if it is worth it all. 
-Jamie Merisotis 
Students Should Hear 
• and Be Heard 
Welcome to Bates! This week is 
dedicated to you and your efforts to 
become familiar with the campus 
and the rest of the college 
community. 
New Student Orientation is a dis¬ 
tinct ritual celebrating both personal 
beginning and institutional renewal. 
College is an important new step in 
all of your lives, one which affords 
countless opportunities for per¬ 
sonal, educational, social and politi¬ 
cal consciousness raising and 
growth. 
This is undoubtedly a time for 
making many important decisions 
about courses you will take, friends 
you will make, organizations you 
will join and activities you will 
engage in. While there will be many 
voices available to guide you, these 
choices are ultimately yours to 
make. 
My intention herein is not to give 
specific advice nor to pose yet 
another impending question but 
rather to provide a framework for 
you to use in approaching your 
social, educational, and political 
opportunities. 
This is an attempt to explore the 
nature of Bates College and how 
that nature dictates certain value 
choi.ces. These choices relate to the 
student's relationship to the college, 
the student’s role in advancing his 
education, and the relationship 
between life at Bates and life in the 
larger community. 
New Student Orientation is itself 
somewhat of a paradox, implying 
that incoming students can “learn” 
what there is to know about Bates in 
a less-than-one-week concentrated 
dosage of college life, all this while 
remaining isolated from fellow stu¬ 
dents who have not yet arrived on 
campus. Orientation in practice, if 
not be design, serves to perpetuate 
the myth that the college exists apart 
from its students. 
At the same time, this week sym¬ 
bolizes the longevity and continual 
regeneration of the college. 
Each summer Bates says farewell 
to one-forth of its students and then 
welcomes a similar number of new 
students each fall. 
There are two ways in which these 
summer-fall activities can be viewed. 
You can conceive of college as 
wholly institutional, defining Bates 
as its buildings, its charter, and its 
endowments. This view allows 
'Bates College’ to remain constant 
while faculty, students, and the 
nature and content of their interac¬ 
tions change. 
The second way to think about 
Bates sees the college as more com¬ 
prehensive and less static. This view 
holds that Bates is an ever-evolving 
community of students, faculty, and 
administration who utilize and 
make decisions about how to utilize 
those constants. 
Either view that you adopt holds 
important implications for how you 
approach your education as well as 
the rest of your college life. The first 
view requires that your education be 
little more than an absorption 
process. 
The second view expects you to 
learn not only from the books you 
read and the lectures you hear but 
also from the questions you and 
your classmates pose. This view of 
Paul Rosenthal 
Bates credits you with the ability to 
help yourself learn and to learn from 
others. 
Your decision about which Bates 
you are attending dictates certain 
logical courses of action where cam¬ 
pus politial activities are concerned. 
Given that Bates is what we all com¬ 
bine to make it, students should take 
an active role in shaping the political 
discussion on campus. In effect your 
action or inaction will determine 
what exactly Bates is and what Bates 
stands for. 
This view of Bates also requires 
that political disagreements be 
couched in policy oriented terms 
rather than as personal attacks. 
Since Bates is Bates, because of our 
views and our actions, we must take 
care to protect free expression from 
acrimonious intolerance. Stifling 
alternative student voices is more 
than a defacto denial of free speech, 
it is an essential denial of the col¬ 
lege's right to exist apart from its 
physical structures: 
Are we to view college as a four 
year vacation from life? Describing 
this time as preparation for the real 
world trivializes the trememdous 
opportunities for growth in many 
areas 
The sense of irrelevance that this 
(Continued on Page 9) 
On Not Being the Best Anymore 
In high school, most of you fit into the mold 
of the ideal student: president of this club and 
captain of that team and always with a grade 
average of at least a B+. You have been labeled 
“gifted and talented,” “highly motivated” or an 
“over-achiever.” Unfortunately, for many stu¬ 
dents these labels have become an important 
part of their self-image. 
In a few days, you will suddenly find your¬ 
self thrust into a classroom with other stu¬ 
dents, some years older, with years more 
wisdom and years more experience, and panic 
may set in. 
Many a talented freshman has crumpled 
under the pressure caused by realization of the 
gap between one’s expectations and the harsh 
reality that you may no longer be “the best.” 
Intellectually, at least, we can all acknowl¬ 
edge the presence of more talented people, but 
when that first test is returned with a D-, or a 
paper is returned with the final comment “And 
may God have mercy on us all,” intellectual 
understanding is of little use. 
About the only thing that can help is to talk 
to someone who can really understand. And 
there are people to help: RC’s and JA’s, your 
advisor an<j professional counselors available 
through the health center. 
I admit that right now, the suggestion of 
talking to a counselor simply because you 
received a D on a paper might sound extreme, 
but when the pressure becomes to great and 
the thought of failure is staring you in the face, 
remember to turn to someone else for help. 
I am not suggesting that you should hold 
anything back, should strive for anything less 
than excellence, only that you learn to be satis¬ 
fied when you have done your best, even if it is 
no longer “the best”—and that might very well 
be the hardest lesson to learn at Bates. 
—Gail Johnston 
m 
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Letters to the Editor 
Bates Alumni Enraged with Stifled Creativity 
To the editor 
1 AM MAD! I AM MAD AS 
HELL!! My teeth are clenched, my 
fists are cramped and shaking, my 
stomach burns. 
1 am mad at the three years 1 
stifled and all but killed off the best 
part of myself at Bates College. 
I am mad at a college whose great¬ 
est fear is creativity and where indi¬ 
vidual initiative and responsibility 
are relentlessly denied, or at best 
misused. 
1 have been angry for a long time 
and it has perhaps just occured to 
me, that it has always been anger, 
not fear or bitterness or apathy as 1 
once thought it might be. 
1 am mad at the students of Bates 
college, those “solid members of the 
Bates Community” who had all the 
charm, the excitement and the crea- 
To the editor 
Dear Freshman, 
As college students there are 
many new situations you will face 
and many decisions you will have to 
make. We would like to address one 
specific aspect of college— alcohol. 
We are not going to condemn it or 
condone it, we simply want to 
remind you that use and abuse are 
two different concepts. Alcohol is 
not an excuse for violent or vulgar 
behavior by those “under the influ¬ 
ence”. You are accountable for your 
actions. 
College can be a great deal of fun 
but alcohol need not be the main 
stimulant in your social life at Bates 
(what’s a good time if you can’t 
remember it in the morning?). 
tivity of fruit flies. 
I am mad at professors who gave 
children lots of homework and who 
never once asked themselves (not to 
mention their students) if they ever 
thought that LIFE was possibly the 
single, most amazing journey any of 
us would ever take. 
“What about creativity at Bates?” 
you ask. There is such an absolute 
vacuum, an absolute void of creativ¬ 
ity at Bates, that the air squeeks! To 
“touch” Bates is to be stung by an icy 
poison. Creativity is stripped from 
new arrivals so fast, that nothing 
remains but gaping wounds with ter¬ 
rifying edges. 
For years 1 thought Bates was so 
cold because it was such a small, 
self-centered grind school. But it is 
something much more terrible. 
Sometimes I could swear that it was 
Darth-vader, or some dreadful Lord 
of Darkness who held Bates in his 
Have a super year at Bates. 
Sandy Kornstein ’84 
President, Bates Art Society 
Darrell Williams ’86 
Asst. Publicity Director, Afro-Am 
• Special discount • Open 
to Bates Students Sunday 
with identification S-12 
PACKARD’S 
PHARMACY 
Your extra service 
Drug Store 
68 Court Street 
Auburn, Me. 
Student PhwmmcM, Brocm Cmmptfti, 
Free Delivery 783-1174 
iron grasp. 
Where is the creativity at Bates? 
Everywhere you look! Urine in the 
snow, walls with holes punched in 
them, lectures that no one attends, 
keg parties. Oh yes, keg parties! 
Square rooms with sticky floors, 
noise, fear and shame. RA’s and 
RC’s, FA’s and CHCs, SCC’s and 
... (see catalogue). Puppets on a 
string, or better yet, little spiders in a 
big web. 
Oh, there are those huddled in 
dark comers who think that they 
have managed to keep themselves 
above the cold. Think again. Why 
are none of your professors black, 
and why is there no student parlia¬ 
ment at Bates? Why are military 
recruitors so successful, and why is 
there only one student “newspaper?” 
Why do “Sadie Call-ups” remain a 
symbol of Bates College? 
"What about personal responsi¬ 
bility and initiative?” you ask. Yes, l 
agree. Bates needs more, and more 
restrictive "clusters." My God! 
Allowing an intelligent, creative 
courses! Maybe there should be only 
five majors at Bates; each major with 
thirty-two required courses, with no 
flexibility and no alternative 
courses. 
Why are there no courses at Bates 
which can be taken on a credit/non¬ 
credit basis? “High academic stan¬ 
dards”, or a lack of something else? 
Under the present system, students 
desiring to take a course SIMPLY 
because it is interesting, SIMPLY 
because he/she wishes to expand 
his/her range of knowledge, are all 
but discouraged from doing so for 
fear of slipping “CUMS” and the 
omnipotent Grade-Point-Average. 
What a tragedy! 
Where are the “food co-ops” at 
Bates? Where are the political par¬ 
ties, the underground papers, the 
students pubs? Where is the Insider's 
Guide to Bates College, written by 
and for the students? 
If you say that such things take 
money, or that Bates is too small to 
have these things, then l can only 
recommend to future students, that 
they not study at Bates, but go rather 
to a larger school. 
What does Bates need? We need 
an “honour code.” Remember 
honour? Knights in shining armour, 
discipline, order and above all, obe¬ 
dience. If Bates students fall for (or 
even worse, desire!) an “honour 
code”, then 1 am sure that a dress 
code and a code of “acceptable com¬ 
munity behavior” will follow. 
“Semi-military” drills and certain 
“selected” lectures will be made man¬ 
datory. Or have these considerations 
already been thoughtfully included 
in the latest sixty-seven page draft of 
the “New H onour Code?”' 
As a recent Bates graduate, what’s 
my prognosis for Bates College? 
Bates’ “high standards” will con¬ 
tinue to rise into the 1990’s, but the 
real quality of student learning and 
self-discovery will continue its 
present rapid disintegration. 
You say: “Sour Grapes!” 1 say: 
‘The Grapes of Wrath!” 
H. Nathan Smith ’83 
... a very special alternative. 
90 Main Street, Auburn, Maine • 782-3275 
Alcohol is No Excuse 
The Time to Act 
is Now 
(Continued from Page 8) 
view bestows upon your college 
years breeds apathy and underdevel¬ 
opment! If we are engaged in solely 
introspective, selfish endeavors, we 
have no particular responsibility to 
either the college or the larger 
community. 
The creation of a iaise dichotomy 
between school and society is fatally 
self-re-enforcing. Rather than devel¬ 
oping a way to approach the world 
actively, we are quietly conditioned 
to abdicate our roles as decision 
makers to others in the outside 
world. 
Once established, social and polit¬ 
ical sloth are hard to overcome. This 
may help to explain why the percent¬ 
age of college students and gradu¬ 
ates in society has been increasing 
while the percentage of those who 
vote has been decreasing. 
This time in our lives is no less real 
than any other. College offers easier 
access to the mechanisms of control 
than the outside world does. Here 
the authority figures and the press 
are anxious to have you take part 
and they work to make your partici¬ 
pation easier. 
This is also a time when we have at 
our disposal the tools to view the 
world critically. Here we have infor¬ 
mation and scholarly discussion 
about a wide range of important 
issues. College provides us with the 
resources to intelligently confront 
today’s burning issues, not an excuse 
to avoid them. 
U nexamined, the two myths, that 
the college exists apart from its stu¬ 
dents and that this is not the real 
world, are left to quietly suggest that 
students should neither hear nor 
be heard. 
Free from these unrealistic 
assumptions about college, we at 
Bates can clearly see the need to 
make decisions and to get involved 
both here and in the larger commu¬ 
nity beginning now. 
1 hope you’ll agree. 
Paul Rosenthal is a Student 
columnist. 
•# 
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French Cuisine and a Relaxed Atmosphere: Cafe Diablo 
Cafe Diablo's. 
90 Main Street, Auburn. 
782-3275. 
Open 7 days. 
Mouth-watering french cuisihe 
and . a relaxed bistro atmosphere 
characterize Cafe Diablo’s, located 
on 90 Maine Street in Auburn. 
Although rather unassuming on 
the outside. Diablo's interior is plea¬ 
santly decorated with dim lights, 
dried flowers on the tables and taste¬ 
ful knick-knacks and paintings on 
the walls. 
If one sits facing the window, the 
Androscoggin River may be viewed. 
From inside the restaurant, at night, 
the normally bustling scene is mirac¬ 
ulously transformed to one of tran¬ 
quility as lights along the bank 
reflect on the water. 
The only criticism to offer about 
the interior decoration is the rather 
uncomfortable, pew-like benches 
used for seating. 
Diablo’s offers an extensive menu 
for such an intimate restaurant. 
Entrees include Coquilles St. 
Jacques. Sole Veronique, and 
Chicken Breast Diablo, which is 
described as sauteed boneless breast 
chicken stuffed with mushroom 
duxelles and swiss cheese, and 
topped with tarragon sauce. All 
entrees are served with a salad and 
your choice of rice, baked potato or 
cole-slaw. 
Among the appetizers offered are 
escargot, and melon and proscuitto. 
The menu also includes lower- 
priced salads and sandwiches. Sal¬ 
ads such as nicoise, chefs and 
avocado and beansprout are all 
offered at about $3.00. Sandwiches 
include a vegetarian sub, and a blue 
burger which is a half-lb. burger 
with blue cheese and sauteed mush¬ 
rooms served on an egg roll. 
The w ine and beer lists are exten¬ 
sive and varied. One can buy the 
house chablis for $5.50/ bottle or 
Taittinger champagne at about 
$28.00. An unusual wine offering is a 
white Chilean Wine. 
This reporter thoroughly enjoyed 
her meal of fish chowder which was 
El Paso Cantina Adds 
Flavor to Area 
Located on 87 Lisbon Street in 
the quarters of the former “Deli,” El 
Paso Cantina is one of the few mexi- 
can restaurants in the state. Besides 
the local Es Tan Bueno, only Bath, 
Gardner, Rockland and Augusta 
support such enterprises. 
Owner and former Californian 
Dale Wisser moved to Maine last 
year to “get away from the rat race 
and smog” of Los Angeles. Realiz¬ 
ing the paucity of Mexican restau¬ 
rants in the area he decided to open 
up such a place. His daughter and 
son-in-law followed close behind 
and share interests in the endeavor. 
El Paso Cantina features mexican 
food cooked Californian, rather 
than Texan style. Cilantro, a special 
spice which Wisser receives from a 
distributor in New York city is used 
in the sauces and soups to add a 
distinctive flavor. 
Shredded beef rather than ground 
beef is used in the various entrees. 
Although psychological, one ex¬ 
pects ground beef and is disap¬ 
pointed when shredded beef is 
served. 
The decor of El Paso Cantina is 
quite nice. Plain, stucco walls and 
red curtains complement the authen¬ 
tic sombreros and serapes draped 
along the walls. 
Unfortunately, the food served is 
uneven in quality. Although this 
reporter found her meal of chicken 
taco, chili relleno, rice and beans to 
be satisfactory, her dinner partner’s 
burrito was soggy and unappealing. 
Our tortilla chips & cheese appet¬ 
izer which we shared was definitely 
enough for two people. Cheese was 
good, though seemed to be a variety 
of good, old American cheddar. 
Prices are reasonable with dinner 
entrees ranging from as low as $2.25 
to a high of $6.75 for two crab 
enchiladas. The luncheon menu is 
similar to the dinner menu although 
prices are reduced. 
A la Carte offerings include such 
things as tacos, enchiladas, chili rel¬ 
leno, and Mexican rice. 
Two wines are offered as is Dos 
Equis, a Mexican beer. Budweiser 
and Michelob lite are also on the 
menu. 
Service at El Paso Cantina is still a 
bit shaky. However, this may be 
attributed to the owner’s inexperi¬ 
ence with the restaurant business. 
Margaret Orto 
peppery and warm. The main entree 
selected was Veal scallops Hunter's 
style. The scallops were sauteed in a 
delicious white-wine and tomato 
sauce with mushrooms, onions and 
parsley. 
This reporter’s dinner partner 
tried the Greek classic Spanakopita 
which is an interesting blend of spin¬ 
ach, feta and parmesan cheeses 
baked in buttery layers of fillo pas¬ 
try. It was reported as “excellent.” 
Also enjoyed was the olive quiche as 
an appetizer. This quiche du jour 
had whole olives and plenty of 
gooey filling. 
Stuffed to our gills, we shared a 
slice of cheesecake topped with ama- 
retto for dessert. Although a very 
slender piece, it was tasty. Other des¬ 
serts offered are chocolate mousse 
and strawberry/rhubarb pie. 
Take-out of various quiches is 
available for those who don’t wish to 
sit down. 
Do not go to cafe Diablo’s if you 
are interested in a quick meal. Sam¬ 
bo’s is up the street. The relaxed, 
slow service, in this case, suits the 
atmosphere and menu offerings of 
this fine restaurant. 
Margaret Orto 
Restaurant Rating Guide 
* Makes Commons look good 
** Not bad, but I wouldn’t take my family there. 
*** Now you’re talking! 
**** C’est Bon, Wunderbar, Bravissimo! 
Cafe Diablo - 90 Main Street, 
Auburn. 782-3275. Open 7 days. 
Lunch 11 a.m.-3 p.m. Dinner 5- 
10 p.m. Entrees with salad 
include Coquilles St. Jacque, 
Chicken Breast Diablo, Veal 
Hunter Style and Sole Vero¬ 
nique. Beer & wine. Intermittant 
entertainment. Take-out avail¬ 
able. ***'/2 
Cathay Hut & Cocktail 
Lounge - 1134 Lisbon Street, 
Lewiston. 783-7321. Open II 
a.m.-9:30 p.m. Friday & Satur¬ 
day 11:30 p.m. Chinese & Ameri¬ 
can Restaurant. Specializing in 
Polynesian dishes. Take-out 
available. ** 
Cooper’s - 403 Sabattus Street, 
Lewiston. 782-9209. Open every 
day except Sun. Mon.-Wed. 11 
a.m.-9 p.m. Thurs.-Sat. till 10 
p.m. Serving seafood, onion 
rings, clam cakes, steak, chicken- 
in-basket, and sandwiches of all 
kinds. Take-out service availa¬ 
ble. ** 
Goodwins - Center Street, 
Auburn. 782-9344. Open 7 days. 
Mon.-Thurs. 6 a.m.-lO p.m. Fri. 
6 Sat. 6 a.m.-midnight. Sun. 7 
a.m.-IO p.m. Breakfast until 
11:30 a.m., lunch and dinner 
thereafter. Sandwiches, ice cream, 
char-grilled steaks and seafood. 
Dinner $1.75-$4.85. Take-out 
available. ** 
Happy Jacks - 1185 Lisbon 
Street, Lewiston. 783-2238. Open 
7 days. 11 a.m.-IO p.m. Fri. till 
midnight, Sat. till 1 a.m. Lunch 
& Dinner. Smorgasbord plus 
regular menu including steaks, 
seafood, sandwiches. Lunch & 
Dinner Specials. Dinner $3.95- 
$9.95. Salad bar. Cocktails. 
Children’s Menu. Intermittant 
entertainment. Take-out availa- 
ble. **__ 
The Homestead Restaurant - 
1119 Lisbon Street, Lewiston. 
784-9324. Steaks, seafood and 
Prime Rib. Luncheon Specials. 
Cocktails and Disco Lounge. 
**'/2 
Jimmy’s - 150 Minot Ave., 
Auburn. 784-2398. ** 
John Martin’s Manor Restau¬ 
rant - Washington Street, 
Auburn. 786-0666. Open 7 days. 
Sun.-Thurs. 7 a.m.-IO p.m. Fri. 
& Sat. till 11 p.m. Roast beef, 
seafood, lobster. $5.95-$ 10.95. 
Cocktails. Entertainment 6 
nights (except Sunday). **y2 
Marco’s - 177 Lisbon Street, 
Lewiston. 783-0336. Italian and 
American Cuisine. Cocktail 
Lounge. *** 
Marois - 249 Lisbon Street, 
Lewiston. 782-9055. Open 6 
a.m.-U p.m. Greek, French, 
American cooking. Meals from 
S3.75-S11.95. Dessert cart. Res¬ 
ervations preferred. **'/2 
No Tomatoes - 36 Court 
Street, Auburn. 784-3919. Open 
6 days. Closed Sunday. Mon.- 
Thurs. till 11:30 p.m. Fri. & Sat. 
till midnight. Lunch & dinner. 
Garden lounge serving seafood, 
crepes, quiche, salads. Dining 
room serving escargot, prime rib, 
fresh fish, Coquille St. Jacque. 
Dinner $5.95-$l 1.75. Cocktails. 
Entertainment Wed.-Sat. Spe¬ 
cial 2 for 1 Wednesday nights. 
Take-out available. **** 
Rolandeau’s - 775 Washington 
Street, Auburn. 784-2110. Open 
6 days. Closed Sun. Mon.-Fri. 11 
a.m.-IO p.m. Sat. 5-10 p.m. 
Lunch & Dinner. French- 
American cuisine. Beef Welling¬ 
ton, Coquille St. Jaques, 
escargot, steaks, seafood. Dinner 
$5.95-$ 12.95. Cocktails. Child¬ 
ren’s menu. ***/2 
Sims - Minot Ave., Auburn 
784-5011. Open 7 days. Sun- 
Thurs. 11 a.m.-IO p.m. Fri. & 
Sat. till 11 p.m. Lunch & dinner. 
Seafood, steaks, sandwiches. 
Dinner $3.95-$7.95. Cocktails. 
Take-out available. Lobster 
pound with either cooked or live 
lobsters. **/2 
Sedgley Place - Sedgley Rd., 
off Route 202, Greene. 946-5990. 
Country Inn Dining. Dinner 
seatings at 5, 7 and 9 p.m. Sun 
day 3 and 6 p.m. Closed Mon. 
Tues. Complete five course prict 
fixed dinner at $10.95 includes 
homebaked bread, soup, garden 
or spinach mushroom salad, cho¬ 
ice of four entrees, desert with 
beverage. Reservations required. 
Liquor license. **** 
Steckino’s - 106 Middle Street. 
Lewiston. 784-4151. Italian and 
American cuisine. Open 11 a.m.- 
9:30 p.m. Friday and Sat. 11 
a.m.-ll p.m. Closed Sun. 
Entrees with salad bar from 
$4.25 spaghetti to $8.95 sauteed 
lobster. Fri.-Sat. smorgasbord. 
Specialties include veal dishes 
and seafood. Children’s menu. 
Liquor license. *** 
Thatcher’s Pub - Auburn 
Mall. 783-7615. Open Mon.-Sat. 
11 a.m.-IO p.m. Entrees include 
Chicken Cordon Bleu and Sau¬ 
teed beef tenderloin tips in mush¬ 
room sauce. *** 
El Paso Cantina - 87 Lisbon 
Street, Lewiston. Open 11 a.m.-8 
p.m., except Sunday. Lunch & 
dinner. Entrees include Crab- 
meat Enchiladas, Tostada Burri- 
tos and combination platters. ** 
Graziano’s - Route 196, Lis¬ 
bon. 353-4335. Italian-American 
cuisine. 11 a.m.-IO p.m., until 11 
p.m. Fri.-Sat. Closed Mon. 
Entrees with salad from $2.75- 
$11.50. Eggplant parmigiana, 
haddock San Remo, scampi and 
veal dishes are specialties. Liquor 
license. ***_ 
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Rolandeau’s Offers Excellent Meal and Friendly Service 
I’m sure most students have 
passed Rolandeau’s restaurant on 
Route 4 in Auburn on their way 
back to Bates without really taking 
note of it. This is unfortunate, it is a 
fine restaurant which warrants 
attention. 
Under close scruntiny Rolan¬ 
deau’s looks somewhat like the old 
Howard Johnson’s it was years ago. 
However, the interior bears no 
resemblence at all to a HoJo’s. The 
lighting is subdued and the furnish¬ 
ings are comfortable, if not elegant. 
The cover of the Rolandeau’s 
menu states that French and Ameri¬ 
can cusine are served, but if you look 
carefully you can also find some 
German and Italian dishes. The 
menu is quite extensive and one is 
certain to discover something unus¬ 
ual among the more than thirty 
entrees with which to tempt the 
palate. 
I was able to enjoy a full dinner 
starting with jumbo shrimp cocktail 
and finishing with strawberry short¬ 
cake. The shrimp were good while 
my dinner companions mushroom 
caps stuffed with escargots were deli¬ 
cious. The desserts we tried were 
both very good and made fresh by 
the owner’s mother. 
I had one of the specialities of the 
house, Tournedo Saute aux Cham¬ 
pignon, which, for you uncultered 
ones, was Filet Mignon wrapped in 
bacon with a wine and mushroom 
sauce. The Filet was good-sized, 
very tender, and cooked to 
perfection. 
This was served, as all entrees are, 
with fresh homemade bread, a fresh 
salad with an unbelievably good 
house dressing, two vegetables, and 
potato. 
My entree was $10.25—not that 
expensive considering all you get 
with it. My companion had the sea¬ 
food special, Sauteed Lobster in 
Butter Sauce. The portion, although 
not huge, was quite good. 
One might wonder what a French 
restaurant is doing in the wilds of 
Maine and my answer would be that 
it’s not the type of French restaurant 
that one would find in Boston, New 
York, or New Orleans. There are no 
stiff-backed waiters in tuxedos bris¬ 
tling with elegance and etiquette.' 
Instead, you find a few friendly 
waitresses who care more about 
your comfort than they do about the 
correct service of the wine. The wine, 
by the way, is a very good deal con¬ 
sidering that it costs only a dollar or 
two more than what you can get it 
for in a store. 
In summation I would say that 
you can easily get an excellent and 
filling meal for just the price of the 
entree. Try it next time you are 
thinking about having a nice meal. It 
will be more friendly and comfort¬ 
able and certainly less expensive 
than a meal at other restaurants in 
Auburn. 
Richard Bauer 
Thatchers Pub Allows Comfort and a Great Menu 
cheese cake with plenty of strawber¬ 
ries and whipped cream. If you have 
enough room go for it. The Ger¬ 
man chocolate cake looked great 
and they also offer a carrot cake with 
cream cheese icing. 
Finally, no restaurant review in a 
Graziano’s Could Become One 
of Your Favorites, Too! 
Graziano has been a favorite place 
for Bates students to eat and drink 
for many years. On any weekend 
night you can always find a sprin¬ 
kling of these students at the bar and 
at the tables. It has great food and 
great atmosphere conducive to any 
get together. 
Perhaps the best thing about Gra¬ 
ziano’s is that you get a real feeling of 
being off campus. Situated in the 
center of Lisbon Falls, only ten miles 
away, it is easily accessible from 
Bates. 
The interior of Graziano’s is clut¬ 
tered but quite comfortable. The 
decor traces the boxing history of 
Maine with hundreds of photos, pic¬ 
tures, and clippings of fighters of the 
past. 
It’s busy with friendly waitresses, 
Sedgley Place Offers Unique Colonial 
American Atmosphere 
college student can understand—I’ll 
give the food and atmosphere B’s, 
the service a B+, and the prices an 
A-, for an overall grade of a B+. 
Pretty good considering how few As 
are given out at Bates. 
Richard Bauer 
spaghetti and some Italian wine. 
My companion had Special No. 
2, the broiled lamb chops, and 
although the serving wasn’t very 
large, it hit the spot. After topping it 
off with a dish of Spumoni, I guar¬ 
antee you’ll be full enough to never 
have the Bates lasagna again. 
Graziano’s is some place you go if 
you want to partake of Italian food, 
without all the fancy trimmings. So 
don’t go if you’re looking for that 
romantic night out on the town, 
there are few tables that afford you 
this luxury. 
Graziano’s has always been one of 
my favorites and it should become 
one of yours. They really know how. 
to'take care of you out there. 
Richard Bauer 
Thatcher’s Pub in the Auburn 
Mall has always been one of those 
places that you pass by and say “I 
really should eat there one of these 
days” but just never get around to 
going there. 
Well, this reporter finally got 
around to eating at Thatcher’s and it 
was a very pleasant experience. 
The interior of the Pub is quite 
nice, complete with mirrors and 
woodwork which makes the restau¬ 
rant appear larger than it actually is. 
You can choose to sit at either tables 
or booths. I would recommend the 
booths because they are not only 
more comfortable than the chairs 
and larger than the tables, they also 
afford more privacy. 
The menu was also a pleasant sur¬ 
prise for a number of reasons. I had 
expected Thatcher’s to be a sand¬ 
wich place but found a varied menu 
instead, with appetizers, soups, sal¬ 
ads, sandwiches, quiche, seafood, 
and steaks. 
Steckino’s Restaurant 
106 Middle St. 
Lewiston, 
784-4151 
Steckino’s restaurant, located in 
downtown Lewiston, is an eating 
establishment which features Italian 
cuisine, but which also offers moder¬ 
ately priced steak, chicken and sea¬ 
food entrees on the menu. 
My companion and I attended 
Steckino’s on a Tuesday night, and 
had a drink at the bar beforehand. 
Steckino’s has a happy hour from 
4-7p.m. on weeknights which 
includes a selection of hors- 
d’ouveres including mini pizzas, 
crackers and cheese, tater tots, and 
cheese puffs. 
Having sampled Steckino’s happy 
hours previously, this reporter 
would venture to say that the hors- 
’d’oeuvre selection is better on a 
weekend night. 
The hostess sat us to dinner at 
6:15 p.m. The waitress arrived 
promptly with fresh bread and 
breadsticks and our menus. She sug- 
However, the best item on the 
menu were the prices. The manage¬ 
ment makes a sincere effort'to keep 
the prices down and it succeeds. For 
the quantity and quality of the food 
it would be hard to find a better deal. 
My companion and I sampled a 
good cross-section of the fare 
offered. The tortilla chips and cheese 
went well with a cold draft, but they 
were not worth the $2.25 price. 
Instead, try the fried mushrooms. 
The Baked onion soup au gratin 
was very good with more onions 
than broth and a healthy layer of 
baked cheese. The soup and one of 
the salads would make a great meal, 
inexpensive yet satisfying. 
Finding B.B.Q’d spare ribs was a 
surprise and were hard to pass up. 
They were messy but very good. The 
other meal sampled was an open- 
faced Pastrami & Reuben-Sand¬ 
wich. The pastrami was excellent 
and the meal was more than filling. 
For dessert the menu offered 
gested the seafood lasagna for me 
and my partner ordered veal parm - 
agiana. My meal came with the salad 
bar, while my partner’s came with a 
side order of spaghetti. Both meals 
were priced reasonably. 
The seafood lasagna was just deli¬ 
cious, having mushrooms, scallops, 
shrimp and crabmeat as its fillings. It 
was served with a tasty wine sauce, 
and it was delectable. 
The veal parmagiana did not fare 
so well with this reviewer. It was 
neither fresh nor coated with bread 
crumbs. The spaghetti was fine, a 
nice addition to the veal. 
The portions were certainly 
ample, and the service was prompt 
and friendly. We finished our meal 
with coffee, which was freshly made 
and delicious. 
Steckino’s is clean, pleasant in 
appearance and decor, and offers a 
wide range of selection of dinners. I 
would recommend the seafood 
lasagne very highly, and the restau¬ 
rant as a pleasant relaxing place to 
dine. 
Mary Couillard 
Greeted by the decor of an Ameri¬ 
can country farmhouse, the armoa 
of freshly baked bread, and the 
warmth of candlelit dining rooms, 
one enters the Sedgley Place. A 
novelty to the area, the Sedgley 
Place provides country inn dining 
with the intimacy and originality 
reminiscent of the previous century. 
Built in 1786, the Sedgley Place 
has the appearance of a rural home. 
Once inside, an atmosphere of colo¬ 
nial America prevails. Complete 
with dated furniture, utensils and 
wall fixtures, each of the three separ¬ 
ate dining rooms seats between 
twenty and thirty guests. 
The Sedgley Place offers five 
course dinners with four entree choi¬ 
ces. With a fixed price, one is entitled 
to homebaked bread, a fresh- 
college paper would be complete 
without mentioning the bar. They 
had Lite, Heineken, Bud, and 
Michelob on tap which were served 
in iced-mugs. Other bar drinks are 
good, including a great Iced-Tea. 
To sum things up in a manner any 
and a clientele that’s there to have a 
good ti me. Even the owner, J oe G ra- 
ziano, isn’t too busy to come out and 
say hello to some of the more regular 
patrons. 
Grazianos’s offers a full menu of 
Italian and American dishes. It has 
extensive entrees of pasta, chicken, 
veal, as well as steak and seafood. 
Each dish is moderately priced and 
served with fresh salad, bread, and 
either spaghetti or french fries. 
Stick with the spaghetti, after all it 
is an Italian restaurant. 
Try starting off with their special 
garlic and oil pizza for an appetizer. 
One of these, a large one, and a few 
drafts would make a great light 
dinner. 
I sampled the Chicken Kiev, a 
tender white breast of chicken. This 
was very good with the side plate of 
vegetable cream soup or baked 
french onion soup, choice of a 
garden or a spinach salad and a var¬ 
iety of delectable entrees featuring 
roast prime rib, fresh fish, and 
cutlets of veal cordon bleu. Every¬ 
thing is individually prepared and 
always fresh. 
The various entrees will not only 
please any palate, but the portions 
are plentiful and pleasantly dis¬ 
played. Finishing the meal with one 
of the mouth-watering desserts, one 
learns the true meaning of being 
blissfully full. 
The uniqueness of the inn is attrib¬ 
uted to the five course menu, the 
specified and limited seating arran¬ 
gements and the country atmo¬ 
sphere of the restaurant. The 
Sedgley Place is open year-round, 
serving dinner only with seatings at 
five, seven and nine p.m. Wednes¬ 
day thru Saturday and three and six 
p.m. Sunday. 
On a more personal note, I am 
especially attracted by the romance 
and intimacy of the dining rooms. 
The courses are never rushed, leav¬ 
ing enough time to enjoy each dish. 
The int imate surroundings suggest 
a leisurely homecOoked meal with¬ 
out the hassles of the mainstream 
restaurant. 
About ten minutes north of Bates, 
the Sedgley Place offers a delicious 
menu of country inn dining. I anx¬ 
iously await my next visit for an 
enchanting evening of wining and 
dining. 
Shari Sagan 
Steckino’s: A Pleasant and 
Relaxing Place to Dine 
The Green Onion 
Downtown Soup and Sandwich Shop 
FEATURING 
-Soup de Jour 
-Homemade Desserts 
-Take Out Orders 
-Salads, Pizza 
Mon-Fri 7:30-4:30 
204 Lisbon St Lewiston 
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Bates May Be Small 
Clockwise: The Bates winning tradition in athletics; 
Political activist and peace advocate Holly Near; Former 
Harvard professor and 1960’s researcher Timothy Leary; 
Consumer advocate Ralph Nader. 
But a Lot Can 
Happen in aYear 
Parents, there’s no better way of 
keeping up with what’s happening on 
campus than with a subscription to 
The Bates Student. With a staff of over 
40 trained journalists, The Student has 
been recognized as one of the best col¬ 
lege newspapers in the country.* 
If you subscribe now, you can 
receive the same newspaper read 
weekly by students, faculty, and 
alumni of Bates College. For just 
$11.00, you can get a subscription that 
covers the entire school year (20 
issues)—that’s $2.50 off of our regular 
$13.50 rate. 
Just clip off the coupon below and 
mail it today. 
Clip and mail coupon to The Bates Student, Box 309, Bates 
College, Lewiston, Maine 04240. 
Enclosed is $11.00 for 20 issues. 
Name 
Address 
City State Zip 
'"Columbia Scholastic Press Association, 1982 Medalist Recipient. 
